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Mi Adama, ko ja nchethɛ ikoŋɔlɔnmu.
Mummy Adama, we have not finished the cooking business.
Mɔyi hun tongi ŋɔ pɔ chɛth pɔmthi gbamdɛ,
You should now come and show us how to cook potato leaves.
ko lɔ pɔ tipɛ haŋ ko lɔ pɔ ko mɛkniɛ.
Where they start unto the end.
Ko lɔ pɔ joɛ,pɔi hun koŋ,kendɛ ŋɔ nko kɔlo thɛkɛshi ko keŋ-keŋdɛ.So ntongi la.
Where they eat,doing everything, just as how you had explained for the krain-krain. Ssso show us that.
Pɔmthi gbamdɛ lɛ ye ma kɔ gbo chɛth yenkɛŋ ni ntheki kɔni pɛth-pɛthɛ
Potato leaves if you want to cook it nicely and feel it sweetness,
ngɛtiɛ malɔ gbo mɔ bɛ nton.nsɔthɔni gbo ngɛtiɛ mɔi bɛ ogiɛ
if you have ground nut you put small. If you don't have ground nut you put the ogiri.
mai yelmani nkuaiɛ, nkoiyɛ yenchɛkɛ mbɛlɔ.
It will boil together with the palm oil, You then take the oil and put there.
Yenchɛkɛ cheni gbo nbi bo visɛ mbɛ lɔ.
If you don't have fish, if you have meat you put there.
mbi sɔki mɔ wɔ lɔ bɛ,mɔi chɛth yenkɛlɛŋ.
If you have chicken you put it in it,you then cook nicely.
yɛ mɔ koŋ kɛn bokɛ vɛ, kɛ yɛ mɔ kɔ chi bokɛ vɛ, mɔ kɔ le thɔkɔ.
After cutting the leaves, but after you have gone for leaves you wash it first.
nchekɔ bgo kɛn ni nthɔkɔ kɔnio,mɔ kɔ thɔk yeŋkɛlɛŋ ba,
You don't just cut it without washing it, you first washing it clean.
Mɔi chal ni nkoŋkɔ kɛn yeŋkɛlɛŋ,mɔ kɔi bɛ pandɛ kunɛ.
You now sit and cut it nicely,then you put it in a pan.
Yɛ mɔ kɔ ni bɛ,mɔi koi,nyiyɛ ituwɛ,nkuai yɛ ma shi gbo che,mɔi bɛ iyɛllɛ mɔi bɛ bokɛ.
When you now put it,you take, you open the pot, ifthe palm oil is just exct,you put the salt and the 
source.
Yɛ mɔ bɛ pɔmthi gbamdɛ, mɔ kɔi kuba kɔi koŋ vela yenkɛlɛŋ lɔn atok.
As you are putting the potato leaves,then you take the cover when it is going nicely on it top.
Yenchɛkɛ ŋa lɔ nio, mɔi bɛ yenchɛkɛ, nko bɛ yenchɛkɛ nko bɛ magiɛ,
The fish is there now, you put the fish, you have put the fish, you have put the fish.
nko bɛ yabasɛ gbi ni ngefeɛ ni ma lɔ yeŋkɛlɛŋ.
You have put the onion together witth the and it boil together.
Yɛ mɔ ni hu minɛ puli vɛ, lɛ nkɛ bo yabasɛ kɔ bɔ ni mɔi bɛrɛ,
When you are coming to mix it again, if you see that the onion is not enough you add.
ni gbɔs yabasɛ hɔ bɛthni pɔmthi gbamdɛ gbɔs lan,
To cut off the smell of the onion from the potato leaves,
bikɔs gbɔsɛ kɔlɔ bo ncheni theni yenkɛlɛŋ.
because if the smell is there you would not feel good.
Yɛ mɔ ni puli-puli vɛ gbɔs yabasɛ,ŋɔ lɔ ni che atok.
As you are now mixing it the smell of the onion would now be on it.
Yɛ mɔ gbo yiɛ pɔi wɔ nɔɔki shi chɛth o.
When you would then open the pot people would say this person knows how to cook,
Mɔni nɛmillɛ mɔmbɛ,
when you taste yourself,
yɛ mɔni chethɛ po mɔ wɔm vɛ mɔ hɔŋ ŋa lan,
when you cook then they tell you that you happy,
bikɔs po mɔi bia hun jo ni theni yenkɛlɛŋ.
Because your husband has to come and eat and would feel nice.
Yɛ mɔni koŋ cheth vɛ mɔi thɔk boithɛ.
After cooking you now you wash the dishes.
Yɛ mɔ thɔk boithɛ,
As you wash the dishes,
mɔi thɔk sɛyɛ ni pletɛ lɔ po mɔɛ bia huŋ bɛth joɛ.
you wash the spoon and plate where you have you have to come and cut the rice.
Kɛ nyanmu joɛ.
But you have not cooked the rice.
aaa yɛ mɔ ni koŋ ha vɛ ni mɔi thingi bokɛ mɔi sɛmi.
After doing all that you take the source off the fire and put it down.
yɛmɔ ni hun sɛmi mɔi chi itu bɛia.
After putting it down you then bring the rice pot.
yɛ mɔni koŋ thɔk itu bɛiaɛ vɛ,mɔi kɔ thu pɛlɛ,mɔi huŋ bɛ lalako.
After you have wast the rice pot, you measure the rice and then put it on the fire.
Yɛ mɔ bɛ lalakoɛ jɛmdɛ lɔlɔ bo shi che kɔ ma ki he.
After putting on the fire, the fire would just be small under it.
haa yɛ mɔ kɔ yiɛ mɛndɛ ma shi gbo che, mɔi rɛthi jɛmdɛ ton-ton.
You then open the pot to see is just as it should be, you reduce the fire for small one to remain on it.
Kɔ lɔ boni le ton-ton te kɔi koŋ ho. Mɔi koi iyɛl ton mɔi bɛ ko joɛ ŋɔ ma che gbe.
It would just remain small until it finally coked. You take small salt and put on the rice not many.
Mɔ kɔi minɛ koŋ puli-puli gbi,joɛ,mɔi gbiŋgith.
You then mix it all over, then you cover it.
Yɛ mɔni gbingith ve,inkeni bo iyiɛ ŋa hun chɔŋ.
As you covering it the next time you open it is for dishinng  out.
Yɛ mɔni hu chɔŋ vɛ boi po mɔɛ nsɛ ŋɔ mɔ piŋgɛ chɔŋ.
As you are comming to dish out,your husband's basin should be the first one to dishh out.
Yɛ mɔ koŋ chɔŋ boi po mɔɛ, mɔi bɛ boi apima mɔɛ, mɔ hɔ sɛmi, mɔmbɛ mɔi lɛ.
After dishing your husband's basin, then you put your childdren basin and put it down, then it left you.
tondɛ kɔ lɛ ituɛ kunɛ, mɔ kɔi kɔ thɔŋgul ŋa paŋdɛ.
The small one that would remain in the pot, you reserve it for the evening.
Yɛ mɔ ŋɔ hu thɔŋul vɛ, lɛ apimaɛ ŋa siŋɛ-siŋɛ gbo haŋ lɛ ŋa wɔ bo ŋa yema jo,
As you keep it reserve,after the children played around, if they say they want to eat,
 nwɔ ŋa ko lɛli ituai kunɛ joɛ kolɔ.
You say go and look in the pot there is some rice.
Po mɔɛ bɛ wɔ gbo yema jo,mɔi minɛ ko wok ŋa wɔn joɛ,
If your husband also said he want to eat, you go and take the rice out again,
ni mbɛthɛwɔ pletɛ kunɛ mɔ wɔi ka.
And cut for him in the plate and give it to him.
 
Ye koŋ vɛ m'minɛ dikil panthɛ gbɛlɛ nkɔŋtha thɔk, m'minɛ tha thɔŋgul,yɛ pɔ ŋaɛ.
When he is finish eating you then gather all the pans wwash them, you keep them again, that is how 
they do.
awa sɛkɛ-sɛkɛ we. Yaŋ pɛ ani bia che yaa ni.
Thank you. Myself I will be cooking for myself.
Lami wɔ abi habi wɔn pɛ wɔ che wɔl libul-libul.
The wife I will have would rest some time.
Sɛkɛwei, Hɔbatokɛ chema mɔ ni.
Thank you, may God be with you.
